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(NAPSA)—Jobs are few and far
between these days, so more peo-
ple are hanging out their own
shingle and starting a business.
But not everyone is cut out to be

an entrepreneur. Hours can be
long, starting up can be expensive
and there’s no guarantee for suc-
cess. But for many, the satisfaction
of being their own boss is priceless.
“The rewards of successfully

operating a business are phenom-
enal,” says Jim Hogge, a business
adviser in one of the most entre-
preneurial states in the country—
Idaho, which ranks fifth in the
nation for new startup businesses. 
Hogge, director of Idaho’s

Small Business Development Cen-
ters, says certain factors need to
come together in order for entre-
preneurs to be successful.
So what does it take to be an

entrepreneur?
Here are some questions to

ask yourself before starting a
business:
1. Can you be a leader? Do you

have the vision, passion, disci-
pline, organizational skills and
the motivation to work through
the good and bad times?
2. The average entrepreneur

works 67 hours per week. Are you

willing to devote the time to make
the venture successful?
3. The founder typically pro-

vides 25–35 percent of the funds
needed to start a business. Do you
have access to this much money?
4. Do you have experience in

operating this type of business or a
similar business? It is challenging
to start a business without having
to learn everything about the busi-
ness as you go.
5. Entrepreneurship is a family

endeavor. The business will initially
take much of your time and can be
a lonely journey. Will your family
provide the support you will need?
6. Is your location helping you?

Choosing a place with low taxes,
access to university assistance, a
dedicated workforce and low
energy and business costs is more
important than ever when every
dollar counts.
“The entrepreneur can build

something that is enduring and
financially rewarding,” says
Hogge. “Most importantly, there is
a great deal of enjoyment, satis-
faction and even fun in building
your own business.”
To learn more, visit www.com

merce.idaho.gov/building-your-
business.

Tips For Being A Successful Entrepreneur 
In A Challenging Economy

Sandpoint, Idaho, has fostered a number of successful entrepreneur-
ial ventures, including Litehouse Dressings and Coldwater Creek,
which have grown to become large national companies.

(NAPSA)—Snacking has become
a way of life for some Americans,
with over 90 percent of consumers
doing so on a daily basis. According
to recent eating trends, snacks are
becoming more like minimeals,
making it even more important to
snack with a specific purpose in
mind—balanced nutrition. Nutrition
and convenience are sought after
when it comes to snack items and
this has led to the production of
many food products that aim to fit a
variety of needs and preferences.
Many snacks now boast having less
“unhealthy” ingredients and more
nutrients, helping to fill the “nutri-
ent gaps” in our diets. There is even
a slew of specialty products that
speak to those with particular
health and nutrition needs. 
America is an on-the-go nation so

consumers sometimes look for quick
and easy items to eat on the run.
Unfortunately, many times, conve -
nient options can be packed with
calories and fat and contain few of
the nutrients we need in a day. One
way to make eating on the run more
nutritious is to increase the number
of fruits and veggies eaten in a day.
Smoothies—made with yogurt, fruit
and 100 percent juice, packaged for
ease of consumption and portabil-
ity—and vegetable drinks make it
easier to get the recommended num-
ber of servings per day that many
Americans fail to reach. 
Snacking with a purpose also

provides the opportunity to fill
nutrient gaps in the diet. We can
choose from countless products that
offer calcium, whole grains, fiber or
omega-3 fatty acids—nutrients that
are important and often insufficient
in American diets. Food technology
allows for nutrients to be included in
products that are consumed every
day, such as fortified milk (vitamin

D) and orange juice (calcium). Today,
snacks like granola bars can have
fiber and whole grains, but also
omega-3 fatty acids. These products
provide yet another way to help us
meet our daily nutrient needs.
Nutritious snacking is still an

option for those with food sensitiv-
ities. For example, if you have
celiac disease, there is a need to
avoid gluten, the protein found in
wheat, rye and barley. Food com-
panies understand the importance
of this condition and have created
hundreds of gluten-free products
that are readily available in gro-
cery stores around the country.
Products vary from breads and
pastas to snacks and beverages.
Quaker’s Large Rice Cakes are a
convenient and delicious way to
enjoy a gluten-free snack. Boost
your nutrient profile by topping a
large rice cake with a few tomato
slices, two tablespoons of low-fat
cottage cheese and a few shredded
carrots. Pair with apple slices or
your favorite fruit for a sweet
side. With any diet requiring spe-
cial dietary needs, be sure to
check the ingredient label.
Daily snacking doesn’t mean

empty calories if you are snacking
with a purpose. Remember to keep
portion sizes small and compare
products to choose foods that will
provide the best nutritional value
based on individual needs.
For more information, please

visit www.quakeroats.com. 

Choosing Snack Foods To Fit Nutrition Needs
Is Easier Than Ever

Preparing Kids For A
Successful School Year
(NAPSA)—Appropriate school

wear helps children dress for aca-
demic success. Uniforms, spirit
wear and clothes following dress
codes can encourage a feeling of
community spirit and promote
school safety. Educators and par-
ents find that following a dress
code at school and at after-school
events can make it easier to moni-
tor who is a student—and who
isn’t—and may aid in reducing
peer pressure.

As a retailer for IZOD
Approved School Wear and a pop-
ular shopping dest inat ion for
back - to - s choo l ,  JCPenney is
committed to positive youth devel-
opment by supporting after-school
programs across the country. 
From August 4 through 17, you

can help increase after-school
opportunities by rounding up your
purchases to the nearest whole
dollar. The entire difference will
stay in the community to benefit a
life-enriching after-school program
that inspires kids to be smart,
strong and socially responsible.
For year-round school wear and

information on how JCP cares for
after school, visit www.JCP.com
and www.jcpenney.com/uniforms.

A great investment, school wear
can be worn during and after
school.

(NAPSA)—Observing its 125th
anniversary this year, one maga-
zine has served as a reliable
resource of the practical informa-
tion needed to successfully run a
home.
Read by one in five American

moms today, Good Housekeeping
has been the go-to resource for
generations of women looking for
practical strategies and solutions,
with pages of time-saving tips,
tasty recipes, stylish, affordable
fashion and beauty; advice on
relationships and parenting; and
valuable information on health
and wellness. 
It all started on May 2, 1885,

when Clark W. Bryan published
the first edition of the magazine,
describing it as “a family journal
conducted in the interests of the
higher life of the household.” 
From the first issue, consumer

safety was paramount. The maga-
zine worked to protect its readers
by initiating a campaign against
the misrepresentations made by
manufacturers.
In 1902, the magazine began

testing products and accepting
advertising for those that met its
approval, and by 1905 editors had
developed a “Roll of Honor for
Pure Food Products.” 
Products listed in the honor roll

that were featured in advertising
were distinguished by a five-pointed
star carrying the words “Pure Food
Assurance—Good Housekeeping,” a
standard of domestic quality that
eventually became the Good House-
keeping Seal.

In 1909, the magazine built the
Good Housekeeping Research
Institute, a building complete
with a model kitchen, a domestic
science laboratory and test sta-
tions where the testing of prod-
ucts was carried out under practi-
cal household conditions.
The Research Institute’s scien-

tists and engineers still evaluate
products for the Good Housekeep-
ing Seal and now for a Green
Good Housekeeping Seal, an envi-
ronmental extension of the pri-
mary seal designed to set a main-
stream bar for consumers who
want to live a greener lifestyle.
During the anniversary year,

the magazine will offer many
archival pieces, from cartoons to
jokes to fashion and beauty
advice.
For more information, visit

www.goodhousekeeping.com. 

Celebrating Service, Safety And So Much More

One in five American women
today rely on the advice they find
in an informative and educational
magazine.

(NAPSA)—For food safety
information about meat, poultry
or egg products, call the USDA
Meat and Poultry Hotline at
(888) MPHotline, or (888) 674-
6854; type a question into “Ask
Karen” at www.AskKaren.gov;
go to www.fsis.usda.gov; or visit
www.befoodsafe.gov.

**  **  **
A breakthrough in contact lens

technology offers exceptional com-
fort, comparable to a contact
lens–free eye. New 1•DAY ACU-
VUE® TruEyeTM Brand Contact
Lenses, the first and only silicone
hydrogel daily disposable contact
lens, is now available at doctors’
offices throughout the United
States.

**  **  **
Kellogg’s FiberPlus Antioxi-

dants Cereals, in Berry Yogurt
Crunch and Cinnamon Oat
Crunch, are high in fiber and a

rich source of antioxidant vitamins
C and E. For more information,
visit www.kelloggsfiberplus.com.

**  **  **
Cephalon, Inc., offers advice

about prescription medicine storage
and disposal as part of the When
Good Medicines Become Bad Drugs
program. For information and tips
from experts, visit www.Good
 MedicinesBadDrugs.com.

Pigs can cover a mile in about seven and a half minutes when run-
ning at top speed.

***
I would define true courage to
be a perfect sensibility of the
measure of danger and a men-
tal willingness to endure it.
—William Tecumseh Sherman

***

***
When one has tasted water-
melon he knows what the angels
eat.

—Mark Twain
***

***
Leaders get out in front and stay
there by raising the standards
by which they judge them-
selves—and by which they are
willing to be judged.

—Frederick Smith
***

***
I come from a family where
gravy is considered a beverage.

—Erma Bombeck
***




